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very important. It is chiefly used in the examination
of butter fat, which has a Reichert number of 26-33.
Cocoanut has 7, porpoise oils 23-65, .dolphin 6, turtle 5,
croton 12-14, maize or corn 4-10. These are the
only common oils, however, which have considerable
numbers.
Acetyl Value
Certain of the fats on being treated with acetic anhy-
dride combine with a so-called " acetyl " group. After-
wards from such combination, acetic acid can be ob-
tained. The acetyl value is a measure of the ability
of oils to react with acetic anhydride. This is especially
important in the examination of castor oil, as it has the
highest acetyl value of any oil. A number of the other
oils have considerable acetyl values, but it happens
in the other oils that the acetyl value increases with the
age of the oil, so that it is not such a valuable character-
istic in the examination of other oils than castor.
Free Fatty Acids and Acid Value or Number
The free fatty acid is that portion of the fatty acid of
an oil which is uncombined with glycerin (or other base
in the case of waxes) (see page 101). The free fatty
acids are not a constant or characteristic of an oil, but
change according to age, method of preparation and treat-
ment. Their determination is very important as
showing the quality of the oil. For most oils the free
fatty acids are expressed as per cent in terms of oleic
acid, since oleic acid is the most common of the fatty
acids in oils. (See also page 5.) Sometimes the free
fatty acids in lubricating oils are expressed in terms